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Long  "before  that  next  sugar  stamp  comes  due  you  may  be  doing  a  little  wishful 
thinking. • -you  know,  the  backwards  kind. . .wishing  you  had  counted  out  those  sugar 
crysteJLs  a  little  more  carefully. 

A  little  plain  sugar  arithmetic  now  may  save  considerable  sugarnomotry  later 
on.     If  you're  really  systematic,  add  the  sugar  stamps  you  haven't  cashed,  to  the 
sugar  you  have  on  hand.     Then  divide  the  sum  by  the  number  of  weeks  remaining  till 
September  f irst . . . that 1 s  the  date  the  next  sugar  stamp  will  be  valid.     If  your 
answer  sounds  unbelievable,   it's  a  good  time  to  turn  on  that  ingenuity  spigot. 
Here  are  a- few  suggestions  to  help  you  get  started. 

Probably  you've  tried  using  corn  syrup  and  honey  to  sweeten  a  few  foods.  But 
have  you  ever  tried  jellies  and  preserves  for  anything  except  breads':     You'll  be 


pleasantly  surprised  when  you  experiment  a  little. 


A  few  spoonsful    of  marmalade  or  jam  mixed  into  custards  or  bread  puddings 
gives  them  a  different  flavor  that's  very  pleasing,  and  certainly  sugar  saving.  If 
you  prefer  to  come  out  in  the  open  with  your  sugar  economy,  you  can  dot  the  tops  of 
your  puddings  with  jellies  or  preserves .. .whatever  jar  of  spread  you  happen  to  have 
open  at  the  time. 

Open-faced  pies  are  a  summer  favorite  in  many  homes,  and  you  won't  need  to 
forego  pies  of  that  kind  entirely  if  you  use  a  little  jam  in  place  of  some  of  the 
sugar.    Zither  jam  or  fruit  butter  will  whip  easily  into  a  pie  filling  to  give  it 
a  very  special  taste. 

Another  surprise  you  can  give  your  family  is  a  sweet  muffin,  made  by  sand- 
wiching a  small  spoonful  of  preserves  into  the  batter  as  you  pour  it  into  the 
muffin  tins.     Tatch  for  the  surprise  and  delight  when  each  one  breaks  open  a 
muffin. 
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